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the glass

Karma Cabernet Sauvignon (Paso Robles, CA) $8/%4.5 602/302

Arich, full, juicy Cabernet with soft fannins and hints of cedar on a soft,
lingering finish

Wiriter's Block Petite Sirah (Lake County, CA) $8/%4.5
Spice, dark berry and red fruit flavors. Complex, full bodied, and rich.
Aged in French and Hungarian oak

Gerard Bertrand Pinot Noir (France) %9/%5
Dark hued and medium bodied this is a rustic, earthy French Pinot, with
berry flavors, mild tannins and a light finish

Barista Pinotage (West Cape, South Africa) $7.5/%4
Aromas of fresh ground coffee and dark chocolate carry over to the palate
blending with hints of maraschino cherry in this dry, versatile, medium bodied red

Temptation Zinfandel (Alexander Valley, Sonoma, CA) $8/%4.5
Well balanced and fruit forward, finishes peppery with notes of cinnamon and clove

Tilia Malbec (Mendoza, Argentina) %6/%3.5
Full-bodied, with lush dark fruit flavors, a touch of oak, caramel, and spice

Tres Picos Garnacha (Spain) ¥7/%4
Dark ruby color with bright berry driven flavors, hints of vanilla and a balanced,
smooth finish

Chilensis Reserva Carmenere (Maule Valley, Chile) $6/%3.5
A dry full-bodied red with cherry, plum, and vanilla flavors, with subtle aromas
of sweet bell pepper that carry over to the palate

Catena Zapata Malbec (Mendoza, Argentina) $10/%5.5
Well structured, concentrated, and balanced, with flavors of black currant,
cassis, dark berry fruits, and notes of black pepper

Fineline Merlot (Paso Robles, CA) %6.5/%3.5
Medium bodied and easy drinking with bright cherry, plum, and currant flavors

Ledgewood Creek Cabernet Sauvignon (Napa, CA) *11/%6
Fruit forward with a strong, well structured, dry finish of black plum and fine grain tannins

Domaine de la Morderee Cotes-du-Rhéne (Rhéne, France) #9/%5
A rustic, earthy, blend of Grenache, Syrah, and Cinsault with flavors of chocolate,
dark fruit, and smoke

Penfolds “Bin 128" Shiraz (Kalimna, Australia) $9/%5
A deep, dark Shiraz aged in French oak with rich, spicy fruit and subtle floral
characteristics

Castle Rock Pinot Noir (Carneros, California) $7.5/%4.5
Light bodied, bright berry fruits with a well structured and balanced finish

" Wild Card Wine!

Ask your server about our feature wine selection(s)
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Lagaria Pinot Grigio (Trentino, Italy) ¥7/%4
Smooth, medium bodied, and crisp, with flavors of green apple and pear

Eric Chevalier Chardonnay (France) $9.5/%5
Soft on the palate from aging before bofttling, with notes of white fruits and
minerality providing a clean, crisp finish

Main Street Chardonnay (Santa Barbara County, CA) ¥7/%4

Soft, with tropical fruit flavors and light acidity on a smooth finish

The Crossings Sauvignon Blanc (Marlborough, New Zealand) #8.5/%4.5
Tangy citrus flavors with bright, tropical aromas and a light, flinty, crisp finish

Man Vintners Chenin Blanc (South Africa) ¥7/%4

Aromas of melon with bold citrus and tropical flavors and a soft, rich finish

Simi Sauvignon Blanc (Sonoma, CA) 7/%4
Bright citrus and tropical notes, finishing with lime zest, grassy notes,
and hints of green tea

Leonard Kreusch Riesling (Mosel, Germany) ¥7/%4
Crisp acidity balanced with a ripe fruit flavors. Green apple and
apricot with a sweet finish

Domaine Chandon Brut California Sparkling Wine (187ml bottle for 2) *8
Soft dry bubbly with hints of apple and pear

Toad Hollow “Risque” Sparkling White (California) 8
Soft, light, crisp, refreshing and slightly sweet

Bleu Rosemary Lemonade 8

Our Signature Drink of Blueberry vodka, house-
made lemonade and blueberry simple syrup
with fresh rosemary and a splash of Riesling

White Cactus #10

The weather is always sunny and warm with this blend
of gold tequila, fresh lime, house-made sweetened
lime juice served in a tall glass immed with pop-rocks

Death in the Afternoon #12
Invented by Ernest Hemingway, it's Absinthe and
a flaming sugar cube drowned in champagne

Limoncello Drop %9
Citrus vodka & Limoncello, together at last, in
a sugar-rimmed martini glass

Cucumber Basil Cooler 9
Refreshing concoction of Cucumber Infused Vodka,
fresh basil & cucumber, with a splash of Riesling

s)ULp Ajpioads

Blonde Mary %9

A spicy concoction of vodka and premium carrof juice
sweetened with orange and given a kick with our house
made jalapeno and cilantro simple syrup

Tiger Blood Mojito 8
Caribbean Rum, muddled mint and orange, and our
house-made pomegranate syrup

Chapter 65 8.5

A drink for a dark and stormy night combines Thatcher's

organic apple ginger spice ligueur with dark rum, ginger
ale and a touch of cinnamon

Nonino Manhattan $10

An ltalian twist on the original, made with Nonino Amaro,

bourbon, a dash of Peychaud’s bitters and garnished with
a cherry. Served up or on the rocks.

beer ...

Budweiser, Bud Light, Bud Select, Michelob Ulira,
Coors Light, Miller Lite, Guinness, Heineken, Newcastle,
Sierra Nevada, Corona, Stag, Clausthaler (NA),

Off Grid Pale Ale (Gluten Free)

Ask your server for seasonal/selected bottle & draft selection



red

PINOT NOIR

La Crema “Sonoma Coast” *36

Willamette Valley Vineyards “Whole Clusters” *38
Simi “Sonoma County” *45

Robert Sinsky “Carneros” *60

MERLOT

Candor *30

Sterling Vineyards “Napa Valley” 40
Rombavuer “Carneros” 45

CABERNET SAUVIGNON

Guenoc “Lake County” %32

“Alomi” Hess “Napa Valley” 37

BR Cohn “Silver Label” 42

Silver Oak Alexander Valley Cabernet *80

Silver Oak Napa Valley Cabernet *150

Stag’s Leap Wine Cellars “Napa Valley-Artemis” #100
Spottswoode Family Estate Helena *140

ZINFANDEL

Gnarly Head “Lodi, Old Vine” ¥26

Ed Meades “Mendocino County” *35
Cosentino “Cigar Zin" $46

SYRAH/SHIRAZ

Sincerely “Stellenbosch” South Africa 24
Peter Lehmann “Australia” *30

6" Sense “Lodi” *36

COMPELLING REDS

Santa Cristina “IGT” Sangiovese/Merlot 28
Domaine du Cristia Cotes-Du-Rhéne Villages *32
Elyse “C’est Ci Bon” %40

Ridge “Three Valley” %38

Marques de Caceres “Gran Reserva” Rioja *60
Cain Cellars “Napa Valley” Cain Cuvee %42

Clos de L'Oratoire des
Papes Chateau-Neuf-Du-Pape %65

Magnificat, Franciscan “Napa Valley” %92
Opus | “Napa Valley” 275

the bottle

SPARKLING

$30 Cremant de Limoux Brut France

¥34 Saracco Moscato d’Asti ltaly

¥34 Sofia Blanc de Blanc California

$99 Veuve Clicquot “Yellow Label” Brut France

CHARDONNAY

$26 Kendall Jackson “Vintner's Reserve”
$32 Simi “Sonoma County”

$40 Sonoma Cutrer “Russian River Ranches”
%44 Frog's Leap Winery “Napa Valley”

$46 Rombavuer “Carneros”

SAUVIGNON BLANC

$24 Sincerely “Western Cape” South Africa
¥37 Drylands Marlborough

$38 Groth “Napa Valley”

$54 Duckhorn Vineyards “Napa Valley”

PINOT GRIGIO

$24 Lagader “Riff” ltaly

$30 Kris “delle Venezie” ltaly

$34 J “Russian River-Sonoma County”

¥36 Elk Cove “Willamette Valley” Pinot Gris Oregon

RIESLING

$20 Selbach Piesporter

$22 Snoqualmie “Naked-Columbia Valley”
$28 Dr. Loosen “Mosel” Germany

(ask your server about the current vintage)
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